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Abstract: y-aminobutyric acid (GABA) is a non-protein amino acid discovered in animals, plants, and microorganisms that
was approved as the "new resource food" by the National Health Commission of the People's Republic of China (NHC) in
2009. It has a wide range of applications in food, medicine, feed, and other industries, and the research has grown
increasingly popular in recent years. The paper reviews the bio-synthesis and metabolic processes of GABA, summarizes
the methods of chemical synthesis, plant enrichment, and present GABA detection techniques, and discusses their
advantages and limitations. Furthermore, the main physiological functions and mechanism of GABA are summarized, and
GABA’s research and development trend is also presented, in order to provide reference for future research and application
of GABA.
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Fig.2 Metabolic pathway of GABA in organisms
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Table 1 Content of GABA produced by fermentation of different strains
R EETE R AR EIRR GABAJ™ it (g/L) E= PG
Lactobacillus Paracasei NFRI 7415 poalail MRSH ) 21.66 [22]
Lactobacillus rhamnosus YS9 ik MRS 19.28 [23]
Lactobacillus brevis BJ20 R TR £ Ji MRSH¥) 0.47 [24]
Lactobacillus plantarum LMG6907 78 oY 0.86 [25]
Bacillus cereus KBC il MRS 3.39 [26]
Lactobacillus brevis CRL 2013 & T A MRS-GF 27.33 [18]
Lactobacillus plantarum FNCC 260 RIEARTE MRS 1.23 [27]
Lactobacillus brevis 1.2 bt o
Brettanomycescustersii ZSM-001 - BRI 3325 [20]
Enterococcus faecium AB157 s N
Lactobacillus plantarum BC112 s MRS 6.35 (191
Aspergillus oryzae NSK i ek 7Rt 3.28 [28]

Lactobacillus brevis JCM 1059" -

A W 2.89 [29]
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Table 2 Determination of GABA in samples by HPLC derivatization

LI oz B

7 B ATk i1 A B ] (min) AT LR EA 5} 8] (min) (mg/L) (ug/mL) Sk
PRAEE G OPAMJE T4 - Agela Cq 3.80 3x107°~1.4x10 0.01 [46]
RHREK OPAREJEAT 4 - Hypercarb column 7.80 0.2~50 - [47]
FARS Dansyl-CIAE Fifii£E 30 ZORBAX SB Cq 9.11 1.4~55 1.36 [42]
au OPAFERTTA 2 Inertsil ODS-3 Cyq 11.57 0.1~657 169.62 [45]
2RI DNFBHHifiTAE 10 Hypersil ODS C,q 43.99 0.03~0.21 - [48]
RAREK DABS-CIH i fiTA: 20 Agilent Cg 4.64 20~100 5%107° [49]
=t PITCHERIATA: 120 Hypersil GOLD C 4 8.80 10~1030 0.10 [50]

LR T R R OPAMERIATAE 5 XBridge" Cg 11.20 50~500 0.02 [51]
BB/ AQCHERTHTA 30 Waters AccQ Tag 22.59 1~1000 700 [52]
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